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Abstract. The three-year experiment was carried out in Experimental Station Orchad of the 
West Pomeranian University of Technology in Szczecin (Poland). The aim of the study was to 
evaluate the relationship between color and some organic compounds content in the fruits of sweet 
cherries ‘Burlat’ cultivar. Ripe fruit were divided into groups depending on the color. The following 
parameters of fruit were determined: mass of the individual fruit, soluble solids content and the 
concentration of DPPH in fruit. The analysis showed a relationship between color of fruit and mass of 
the individual fruit, soluble solids content and the concentration of DPPH. The darkest fruit 
characterized the highest concentration of soluble solids and the concentration of DPPH. 
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INTRODUCTION 
 
Sweet cherries is the very popular species of fruit-growing in the world. A very 
important problem in fruit production is biological value of fruit yield. Consumer attention 
has recently been focused on the health-promoting properties of fruits and vegetables, which 
reduce the risk of several serious chronic diseases, such as cancer, coronary heart disease and 
type II diabetes Antioxidants from dietary plants play an important role (Vangdal and 
Slimestad 2006). The consumption of cherries and its products was reported to be health 
promoting, particularly to alleviate arthritic pain and gout, and to reduce the incidence of 
cancer (González-Gómez et al. 2009). 
 The aim of the study was to evaluate the relationship between color and some organic 
compounds content in the fruits of sweet cherries ‘Burlat’ cultivar. 
 
MATERIALS AND METHODS 
 
The three-year experiment was carried out in Experimental Station Orchad of the West 
Pomeranian University of Technology in Szczecin (Poland).  The object of the study was a 
sweet cherries ‘Burlat’ cultivar. The eight -year-old trees (grafted on the vegetative rootstock 
P-HL A) were planted at a distance 5x4 m. The experiment was conducted in seven 
repetitions (3 trees each), by means of random sub-samples. The experimental factor was the 
influence of the color of the fruit on mass of the individual fruit, soluble solids content and the 
concentration of DPPH in fruit. Ripe fruit were divided into groups depending on the color. 
The fruits coloring was assesed upon the R.H.S. color chart. The mass of individual fruit of 
sweet cherry were determined by using an electronic balance to an accuracy of 0.001 g. 
204 
0
1
2
3
4
5
6
7
8
9
10
45 187/45 187
[g
]
Soluble solids content was determined by a refractometer Atago Pol 1.  The DPPH radical 
scavenging activity (antioxidant activity) in the fruits was evaluated by means of the Yen and 
Chen method (1995) and the percent inhibition of the DPPH radical was calculated according 
to Rossi et al. (2003). 
The results of research were put to a one-factor analysis of variance. The significance 
of differences between the averages was defined by Duncan's test at α = 0.05.  
 
RESULTS AND DISCUSSION 
 
Fruits of tested cultivar were divided into three groups of colors by color chart: 
number 45 - sanguineous color (brightest color), number 187/45 – sanguineous/carmine color 
and number 187 - carmine color (darkest color). 
The mass of individual fruit of tested sweet cherry ranged from 6.10 to 7.98 g. Similar 
results are presented in literature by Chełpiński et al. (2007) and Szot and Meland (2001). 
Kurlus (2004) think that mean fruit weight of sweet cherry ‘Burlat’ cultivars on ‘Tabel 
Edabriz’ rootstock ranged from 4.8 to 5.9 g. The analysis showed a relationship between color 
of fruit and mass of the individual fruit (Fig. 1).  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Fig. 1 The mass of individual fruit of sweet cherry. 
* Averages followed by the same letter do not differ significantly at p=0,05 (Duncan’s range test) 
** 45 - sanguineous, 187/45 - sanguineous/carmine , 187 – carmine 
 
The greatest mass of individual fruit had the darkest colored fruits (color number 187). 
Soluble solids content in the test fruit ranged from 11,98 to 14,67% (Fig. 2).  
Vangdal (1985) think that good quality fruit cherries should contain more than 14.2% 
of the soluble solids. The color of the fruit also influenced significantly on the content of 
soluble solids in the fruits. The darkest fruit characterized the highest concentration of soluble 
solids. Similar relationships between fruit color and the content of the extract obtained Guyer 
et al. (1992).  
 
 
the color of the fruit** 
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Fig. 2 Content  of soluble solids in the fruit of sweet cherry. 
* Averages followed by the same letter do not differ significantly at p=0,05 (Duncan’s range test) 
** 45 - sanguineous, 187/45 - sanguineous/carmine , 187 – carmine 
 
Antioxidant activity of the fruit depends of the content of polyphenols, flavonoids and 
vitamins (Łata, 2002). Skupień and Oszmiański (2004) analyzed antioxidant activity of 
strawberry fruit, drew attention to the relationship between the color of the fruit and their 
antioxidant activity. In present study the antioxidant activity in the more intensely colored 
fruits (color number 187) was statistically significant higher in comparision to the less colored 
ones (color number 187/45 and 45) (Fig. 3). 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Fig. 3 Antioxidant activity (% inhibition of the DPPH radical) in the fruit. 
* Averages followed by the same letter do not differ significantly at p=0,05 (Duncan’s range test) 
** 45 - sanguineous, 187/45 - sanguineous/carmine , 187 – carmine 
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CONCLUSIONS 
 
1. The analysis showed a relationship between color of fruit and mass of the individual 
fruit, soluble solids content and the concentration of DPPH.  
2. The darkest fruit characterized the highest concentration of soluble solids. 
3. The antioxidant activity in the more intensely colored fruits was higher in comparision 
to the less colored ones. 
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